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Pork  with  Reduced  Glucose  Content 
(.Abst.),  323 
Potatoes: 

Better,  93 
Cooked  (Pat.),  482 
Stability  (.Abst.),  323 
Sweet  (.Al)st.),  294 
I*re-ccx)ked  Meals  (.Abst.),  310 
Tomat(X‘s: 

Juice,  N’acuum  Drying  (.Abst.), 

294 

Powder  (.Abst.),  130 
Whey  Powder,  17 
IX-hydrofreezing: 

.Apricots  (.Abst.),  324 
Fruits  and  Vegetables,  241 
Denmark: 

Meat  Research  Institute,  64 
Mobile  Laboratory,  431 
Ik'tergent  Sanitiser  (Corr.),  249 
“  Detergents  for  Cleaning  Jobs  in  Food 
Factorii*s,  Chcxwing,”  by  J.  C.  L. 
Resuggan,  204 

Dilx'nzyldithiocarbamic  Acid  in  Copper 
Determination  in  Oils  and  Fats  (Abst.), 
35 

“  Diothene,”  Vegetables  Packed  in,  239 
Disinfection  with  U.V.  Light  (Abst.),  207 
Dog: 

Biscuits  (Ed.),  32 
F<xxl  (Ed.),  310 
Donkin,  Bryan  (Ed.),  180 
Dough: 

Chemistry,  307 

Mechanical  Moulding  (Pat.),  47 
Sheeting  and  Curling  .Apparatus 
(Pat.),  330 

Drinks  in  Tins  (Ed.),  397 
Drum-packing  M.achine,  313 
Drums,  Watertight  Wotxlen,  479 
Drying,  see  Dehydration 
D.S.l.R.  .Annual  Report,  Summary,  198, 
246 

Dundee’s  Newest  Cannery,  461 
Dust: 

Explosions  (Ed.),  91 
Extraction,  Cheaper,  468 
“  Dust  Recovery  in  the  F<xxl  Industries.” 
by  A.  FL  Williams,  243 


E 

and  Egg  I’roducts  (B<x)k),  327 
Detecting  Washed,  198;  (W.  Method 
(.Abst.),  207 
Handling  of  (Book),  76 
Restrictions,  340 
Shells,  Strength  of,  331 
White: 

Proteins,  Propertit-s  of  (Abst.), 
248 

Subs^tute  from  Whey  (Pat.),  262 
Whipped  Dried  (Pat.),  306 


Electric: 

Currents  and  Keeping  Quality  of 
Meat  Products  (Abst.),  208 
Motors,  Improved,  209 
Elements  of  Food  Engineering  (Bpok),  163 
Emulsifier,  Ultrasonic,  381 
Emulsifying  .Agents: 

Baked  Goods  (Pat.),  176 
New  Range,  471 

Emulsion,  Preservative  for  Vegetables 
(Pat.),  328 

Engineering,  Elements  of  F<x)d  (Book),  163 
Enzymes: 

Commercial  .Applications  of,  496 
Extraction,  Olive  Oil,  117 
Fungal  in  Bread  I’roduction,  274 
Pectic  in  Wine  Making  (.Abst.),  326 
Ethylene  Oxide,  in  Cold  Sterilisation 
Process  (.Abst.),  33 

Flurope,  Food  Trends  in  Western  (Ed.),  353 
Evans,  Oliver  (Ed.),  224 
Evaporator,  Climbing  Film,  423 
Evaporators,  Removing  Condensate  from, 
4i5 

Experimental  Cookery  (Book),  411 
Explosive  Fo<xlstufis  (Ed.),  91 


F 

Factories,  Hygiene  (Abst.),  249 
Fans: 

Dual  Purpose,  468 
Silencers  for,  78 
Fats: 

Determination  of  Copper  in  (Abst.), 
35 

Edible  Synthetic  (Pat.),  218 
Vitaminisation  of  (Abst.),  36 
Fatstock  Marketing  Corporation  Sub¬ 
sidiary,  297 
Fermentation: 

Deep  Tank,  Oxygen  Uptake  Conticl 
in,  454 

Equipment  and  Process^,  434 
Equipment  for  Small-scale,  434 
Stable  Ferment  Process  (Ed.),  3 
Fermentors,  Stainless  Steel,  308 
Fibre  board: 

Display  Stands,  239 
Packaging  Materiak,  22 
Filling: 

.And  Capping  Machines,  23 
Vacuum,  337 

High  Temperature  of  Low  Acid 
Foods,  139 
Machine: 

for  Cereals  and  Liquids,  78 
Vacuum-operated  Rotary,  23 
Films,  Food  on  (Ed.),  438 
Filters: 

Breweries,  296 

Phage  Removal,  Testing  for,  434 
Rotary  Vacuum,  38 
Finance  and  Food  in  1934,  33 
Finnish  Review  of  New  Canning  Methods 
(Abst.),  242 

“  Fish,  The  Browning  of  Salt  Cured 
White,”  by  J.  M.  Shewan,  200 
Fish: 

By-products,  Trends  in  Using,  464 
Canning: 

Raw  Packing  Sardines  (Abst.), 
335 

in  Yugoslavia,  283 
Crystals  in  Canned  (Ed.),  92 
Electrostatic  Smoking,  331 
Freezing: 

at  Sea  (Ed.),  91,  198 
by  Protan  Method,  267 
Freshness,  New  Test  for,  331 
Fried  and  Frozen  (Ed.),  437 
Handling  Fresh  Fish  (Book),  76 
Herring,  113;  (Ed.),  332 
Industries,  Russian  Developments, 

4*9  ^ 

Liver  Oil,  Conserving  vitamin  Con¬ 
tent  (Abst.),  466 
Low-cost  Fo(xl  from  (Ed.),  177 
Oil,  Nutritional  Status  of  Unsaponi- 
fiable  Fraction  (Abst.),  207 
Orkney  Oysters  (Ed.),  137 
Paste,  Shrinkage  in  Jars,  511 
Powdered  (Pat.),  262 
Preservation : 

with  Antibiotics,' 73 
by  Freezing  and  (dazing  (Abst.), 

3fi 
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Fish  {continued): 

Quality,  ioq 
Quirk-frozen,  240 
Sausages  (Fnq.),  527 
Saving — A  History  of  Fish  Processing 
from  Ancient  to  M(Klerii  Tiines 
(liook),  4i(> 

Storage  with  Antibiotic  Ice, 

Washing  Machines  (Pat.).  i7(> 

Fishery  Statistics  (lul.),  223 
Fishing; 

lUectric  (Fd.),  2 

Industry  Research,  S.  .\frica,  524 
Flavine  .-Vilenine  Dinucleotide,  Synthesis 
of,  no 

Flavour  in  Cwoa  Heans  (.-Xbst.),  117 
Flavouring,  Haeterial  of  Sausages  (.\bst.), 
118 

Flavours: 

Jelly  crystals  (Ivnq.),  219 
Vanilla,  Concentrated,  155 
X’anilla  F.xtract  Manuf.acture,  (>5 
Fletcher  .\utoinatic  Liquid  S<-ale,  582 
Flotation  Washer,  Stainless  SUh-1,  119 
F'lour : 

.\genisation  to  end,  80 
Conqxjsition  Panel,  297 
Diastatic  Malt  (Pat.),  550 
Hxplosive  Conditions  (lul.),  91 
Fortification  of  White  Flour  in 
Hritain  (Corr.),  32 
(iaiunia  Irradiation  235 
Handling,  Pneuinatic,  539 
Maturing  (Pat.),  176 
Ih-oteins  of  Wheat,  453 
Radiation  and  Haking  Quality 
{.•\l>st.),  325 

Quality  after  l.ong  Storage  (Abst.), 
467 

Regulations,  53 

Fluorinated  Foods  Reduce  Tooth  Decay 
(.■Xbst.),  154 

Foil,  Hams  Baked  in,  391 
Folic  .\cid  and  Citrovorum  Factor,  147 
Fondant  Stickiness,  491 
Food  Acceptance  'I'esting  .Methotlology 
(Book),  322 

“  Food  .Xdditives  and  F<kx1  Labelling, 
.A  Nutritionist’s  X’iews  on,”  by  Ldwin 
C.  Owen,  412 

“  Food  and  Finance  in  1954,”  by  M.  Duffy, 
33 

Fotxl: 

Ciroup  Tour  of  Denmark,  328 
Handling  in  Sweden  (B<K)k),  76 
Investigation  Organisation,  .Annual 
Re|X)rt,  198,  331 

Machinery  .Asstx'iation — .Annual  Re¬ 
port,  253 
Packs  (Pat.),  436 

l*reser\atit)n,  .A  Comprehensive 
Theory  of,  417 
Research ; 

at  Leatherhead,  320 
Widening  Horizons  of,  198,  246 
•A  A’ear’s,  331 

Selection  and  Ih’eparation  (Bfx»k),  99 
Standards  Committee — Pennissable 
List  of  Colours  (Ld.),  49 
Technologists’  .Meeting,  323 
“  Ftxxl  'Trans{x>rt — the  Lffect  of  Rail  and 
Road  Reorganisation,”  by  Graham 
Saville,  73 

Food  Trends  in  Western  Ivurope  (Ivd.),  353 
Fork  Trucks  (Ibxtk),  105 
Fortificatioi  : 

Amino-.acids  (Ld.),  480 
Fallacies  (Ld.),  222 
Foster  Thernux’ouple,  231 
Freezing: 

Blast  Tunnel  Freezers,  198 
Dehydrofreezing  of  Fruits  and 
Vegetabh-s,  241 

Dehydrofrozen  .Apricots  (.Abst.),  324 
Fish  at  Sea  (Ld.),  91,  198 
Palatibility  of  Beef,  187 
Poultry  l*reservation  (.At»st.),  36 
Snap  (Ld.),  i 

“  Freezing  Fish  in  .Alginate  Jelly,”  by 
Dr.  Ing.  .Alf  Olsen,  2(>7 
Frozen: 

Confections  (Pat.),  350 
Fcxxls : 

Fish  Sticks  (Ld.),  437 
Fruits,  Com|x>sition,  434 
.Maintaining  Quality  (.Abst.),  335 

Fruit; 

1954  (Book).  161 


Fniit  (Continued): 

Cold  Stores  Lfficiency,  331 
Composition  of  Lleven  I'rozen,  454 
IVhydrofreezing,  241 
Dried,  Import  .Arrangements,  429 
Ltfect  of  Gamma  Irradiation  on,  233 
Hip  Syru|)s  (.Abst.),  422 
Intluence  of  Chemical  'Treatments  on 
Preservation  of  (.Abst.),  77 
Juice: 

Cloudifiers  (Taiq.),  261 
Inqxjrts,  21 1 

Chromatographic  1  ^'termination 
of  .Amino  .Acids  in  Orange 
Juice  (.Abst.),  380 
Colour  Measurement  (.Abst.),  207 
Microwave  Irradiation  of  Orange 
Juice  (.Abst.),  105 
Pnxluction  Hygiene  (Abst.),  4()7 
Separation  (Pat.),  30(1 
.Metallic  Discoloration  (.Abst.),  324 
IVe-packed,  259 
Processing  (Btx)k),  334 
I’rcx'essing  M.ichine  (Pat.),  528 
Quick-freezing  in  Jersey,  377 
Refined  Sugar  Syrups  from  (Pat.),  47 
Storage,  Use  of  Ozone  (.Abst.),  294 
Sucrose  Inversion  in  Canned  (.Abst.), 
421 

Sugar,  Origin  of  Tree  Hydrogen 
Sulphide  (.Abst.),  380 
Texture,  399 

“  Fruit  Juices,  Thermal  Conductivity  of,” 
by  O.  P.  Kharbanda,  339 
“  Fruit  Concentrates,  Tteparation  and 
Storage  of  Soft,”  by  .A.  Pollard,  Margaret 
L.  Kii-ser  and  C.  F.  Timberlake,  335 
Fuel  Ltficiency ; 

Breweries  (Ld.),  437 
Sugar  Refineries  (Ld.),  179 
Fumigants,  F<xxl  and  (Ld.),  2()3 
Fumigation,  Ftxxl  (Ld.),  50 
“  Fungal  Lnzymes  in  Breatl  Pnxluction,” 
by  Lewis  P.  Mac.Adams,  274 


G 

Gamma  Rays  on  Ftxxl,  Ltfects  t>f,  233 
Gelatine,  Texture  in  Jellied  Gtxxls,  51 1 
Generating  Lquipment  for  Sugar  Factory, 
3^9 

Geriatric  Ltxxls  (Ld.),  397 
(iillete.  King  Camp  (T-tl.),  224 
Glace  Cherries,  Manufacture  of,  444 
Glucose: 

.Manufacture,  493 
Syrup  Prtxluction  (.Abst.),  322 
(ilutamic  .Acid  (Pat.),  176 
Gluten  for  Imprttving  T'txxls  (Pat.),  436 
Grain  Sorghum,  Lvaluating  Wet  .Mill- 
ability  of  (.Abst.),  77 
GrafX'fruit; 

lmpt)rts  of  Canned,  470 
Juice  Concentrate  (Pat.),  134 
Grape  Juice,  Stnith  .African  Industry  (Ld.), 
180 

Grinfling,  Impact,  313 

Groundnut  Flour  Preservation  (.Abst.),  510 


H 

Lain: 

Canned,  Lxcessive  Juiciness  (.Abst.), 
162 

Hvgienic  Processing  of  Canned  (Abst.), 
.1.15 

Spt)ilage  of  Cannetl,  331 
Harristm,  James  (Ld.),  398 
Heat  Lxchanger,  Immersion,  337 
“  Heat  Penetration  into  Canned  Foods,” 
by  S.  M.  Charlett,  229 
Heat  Pump,  250 

Heaters,  Pt)wer  Controller  for  I'.lectric,  424 
Heather  Honey,  Prinx-rties  of  (N.),  76 
Heinz  Plan  a  Glass-Walled  l'artt)ry,  414 
Herring  Industry  Board  (lid.),  352 
“  Herring— 'The  Pork  of  the  Sea,”  by 
C.  L.  Cutting,  1 13 
Herring,  Utilisation  of  Surplus,  199 
Hip  SxTups  (.Aljst.),  422 


I  Honey: 

Heather,  Properties  of  (\.),  76 
I  Ultrasonics  Prevent  Crystallisation  of 

(.Abst.),  293 

I  Hong  Kong,  Popularity  of  Bread  (Ld.),  334 
I  Hot  Weather,  iH'oblems  of  (Ld.),  393 
I  Hotplate,  Confectionery,  251 
I  Humidity  Recorders,  210 
I  Hydrometers  for  Use  in  Milk,  British 
Staiulard,  430 

Hydrostatic  Sterilisers,  i,  368,  488 
Hygiene: 

I’recautions  in  Meat  Factories  (.Abst.), 
249 

Pressed  Meat  Manufacture 


I 

“  Ice  Cream  Industry,”  by  L.  Humphriss 

144 

Ice  'Trays  (Pat.),  436 
Ideal  Home  Lxhibition,  125 
Inacol,  Belgium  Vegetable  Research 
Station,  502 
India: 

Bigger  Sugar  Industry  Planned  (Ld.), 
4 

Canning  Lnquiry  (Ld.),  353 
Central  Ftxxl  Technological  Research 
Institute,  403 
Ftxxl  Laws  (Btx)k),  99 
Sago  liulustry  (Book),  446 
Vitamin  Biochemistry,  277 
Infra-red  Rays  for  Ctxtking  (Ld.),  138 
International  Bakers’  and  Confectioners’ 
Lxhibition,  40f> 

Itxlist'd  Salt,  .Adflition  to  Canned  Veget¬ 
ables  (.Abst.),  208 

Ion  L.xchange,  Sugar  Refining  by  (Ld.) 
117 

Irradiation: 

Difficulties  (Ld.),  177 

Lffects  on  Ftxxl,  233 

Orange  Juice,  105 

Pt)tato  i’reservation  (Ld.),  93 

Resistance  of  Meat-spoiling  Bacteria 

(Ld.),  485 

Sterilisation  (Ld.),  307 


J 

Jam: 

Boiling  (Lnq  ),  175 

Manufacture  without  Btiiling  (.Abst.), 

249 

Manufacturers’  Difficulties  (Ld.),  52 
“  Jamaica,  Prtx'essed  Ftxxls  frtmi — New 
Standards  Devised,”  by  L.  H.  Green¬ 
wood-Barton,  317 

Japanese  Canning  Research  (Ld.),  265 
jar  Filler,  Feeding  Device  for,  119 
j#lly: 

Crystals,  Flavours  for  (Lnq.),  219 
Crystals,  Vegetarian  (Ivnq.),  131 
Standards  .Amended,  344 


K 

Kneading  Machine,  381 
Kola  Nuts,  Caffeine  from  Dried  (Pat.), 
>14 


L 

Label  Dating  Machine,  31 
Labelling: 

A  Nutritionist’s  Views  on,  412 
Machine,  Semi-automatic,  26 
LalH'Is,  the  Original  Bwzampulist  ?  (Ld.), 
4 

Lactose  as  a  Dairy  By-product  (Abst.),  33 
Laminates,  Packaging  Materials,  21 
Lard : 

Aimlytical  Examination  (.Abst.),  118 
Detection  of  White  Grease  Adultera¬ 
tion  (Abst.),  336 

Import  Licensing  .Arrangements,  170 
“  Lecithin  in  the  Bakery,”  by  James 
Stewart,  370 

Lemonade  Powder  (.Abst.),  325 
Lignin,  Determination  of  in  Plant  Tissues, 
401 
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Ling,  Properties  of  (N.),  76 
Liquids,  \'acuuiu  Apparatus  for  Elevating 
(Pat.),  134 

l.ol)sters.  Polythene  Bolsters  for,  347 
Lorry  Loader,  Mobile,  165 


M 

Macaroni,  N'ew  Process  for  Hydrating 
Iseniolina  (.\bst.),  293 
Mac,iroon  Cakes,  Chocolate  (Enq.),  261 
“  Machines,  Paying  for  New,’’  by  1). 
Compton- James,  465 

Maize,  Estimating  Insect  Fragments  in 
Stored  (.■\bst.),  293 
Malt; 

Bread,  Lecithin  in,  371 
Flour,  Diastatic  (Pat.),  350 
Mandarine  juice.  Chromatographic  De¬ 
tection  of  (.\l>st.),  77 
Margarine; 

(B<x)k),  72 

Continuous  Production  (.Abst.),  422 
(Pat.),  528 

yuality  Control  of,  333 
Vitaminisation  of  (.Abst.),  36 
Marshmallow  with  (lood  Shelf  Life  (Enq.), 

527 

.Marzipan  Recipe  (Enq.),  46 
Material  Hanclling  in  Works  Stores;  the 
Fork  Truck  and  Pallet  System  (Book), 

105 

Mayonnaise*  Manufacture  (Pat.),  436 
“  Meal  and  Pectin  from  Citrus  Waste,”  by 
W.  Williams,  319 

.Measures,  Half-pints  and  Short  (Ed.),  223 
.Meat; 

Bacteriology  of  Semi-preservetl,  15 
Biological  Processes  during  C(X)ling 
(Abst.),  467 

Browning  of  Dehydrated,  331 
Canned  Rotary-autoe-lave  Sterilisa¬ 
tion  (.Al)st.),  1 1 7,  421 
Certificates  Needed  for  E.xport  to 
Belgium,  82 

Continuous  Proe’ess  for  Smoked 
(.Al)st.),  323 

Coimtiiig  .AnuTobes  in  Canned  (.Al)st.), 
248 

Cureel,  Chemistry  of  Pigment  Fading 
(.Al)st.),  323 

Curing  Compositions  (Pat.),  47 
Curing  Mixtures,  Compatibility  of 
Sodium  .Ascorbate  and  S<xlium 
Nitrate  in  (.Abst.),  323 
Danish  Research  Institute  (N.),  64 
Dehydrated,  Keeping  Dualities,  198 
Effect  of  (lamma  Irr.adiation  on,  233 
Electric  Currents  and  Keeping 
yuality  (.Abst.),  208 
lilectrostatic  Smoking  (.Abst.),  510 
ICxtender,  Soya  Bean  Flakes  as 
(Abst.),  323 

Factories,  Hygiene  in  (Abst.),  249 
Handling  of  (liook),  76 
High  Frequency  Heating  in  Manu¬ 
facture  of  (Abst.),  35 
Hygiene  in  Manufacture  (lid.),  138 
Pies,  Food  Poisoning  from  (lid.),  353 
I’rocessing; 

an  American  Study  (Ed.),  439 
Factory  Disinfection  with  C.V’. 
Light  (.Al>st.),  207 

l*r<xlucts.  Colour  and  yuality  (.Abst.), 

294 

K«*s<‘arch,  Mobile  Laboratory  for,  451 
Salt,  Non-sodium  (Pat.),  262 
Spices,  (lenn  Counts  (.Abst.),  380 
Tester,  Electronic,  339 
World  Production,  63 
Wrapping  Materials  Tested  (.Abst.), 
t(>3 

Merchandise  Marks  Art  (Fid.),  308 
Meredith  and  Drew  Ltd.,  Biscuit  Factory, 
487 

Metal  Detection,  Electronic,  28 

Methyl  Bromide,  Fumigation  with  (Ed.), 

50 

Micro-organisms ; 

Food  from,  331 

Sensitivity  to  Antibiotics  (Abst.), 


Aluminium  and  Tin  Containers,  Effect 
on  (Abst.),  1 17 

and  Butter,  A’itamin  A  Contents 
(Abst.),  163 

Bottle  Crates,  Standard  for,  388 


Milk  {continued): 

Bottling  Plant,  .Automatic,  247 
Cardboard  Flavour  (.Abst.),  467 
Churns,  Cooling  (Pat.),  436 
Concentrated  (Pat.),  436 
Coolers,  Open-surface  (Brit.  Standard), 

197 

Cooling,  Improved  (Pat.),  482 
Evaporated,  Control  of  (ielatin,  506 
Fat  Oxidation,  the  Chemistry  of,  452 
Flavour  Problems,  452 
(iroundnut,  403 

Homogenisation  Ihressure,  Effects  of, 
506 

Hydrometers,  British  Standard,  430 
Instant  lX‘hydration  Process  (.Abst.), 
326 

Ion  .Activity,  506 
for  the  Millions  (Ed.),  397 
Marketing  in  New  Zealand  (Ed.),  485 
Powder ; 

Centenary  (Ed.),  94 
in  1934,  (>9 

Influence  of  I3rying  Conditions 
(.Abst.),  380 

in  Perspective  (Fid.),  438 
for  Soda  Bread  (Enq.),  175 
l*rtxluction  and  I’se  I’roblems, 

452 

l*ro<-.essing  Plants,  Heat  Storage 
(Abst.),  35 

Product,  Sour  (Pat.),  330 
Skim,  Whey  l*rotein  ileterminatiou, 
30b 

Solids  in  Whole  Wheat  Bread  (.Abst.), 
77 

Vacuum  .Apparatus  for  Elevating 
(Pat.),  134 

Vitaminisation  (.Abst.),  36,  207 
Mill,  Multi-duty,  337 
Milling,  Compound  (Book),  ifx) 

“  .Milling  Industry —Changes  Resulting 
from  IX'control,”  by  A.  J.  .Amos,  53 
Mineral  Waters  in  Italy,  Bottled,  504 
Moisture  Meter,  Wide  Range,  120 
Motor,  Surface  C<x)led,  if)4 
Muffet,  Thomas  (Ed.),  2b6 


N 

National  Footl  Survey  Committee  Report, 
39 

Nicotinic  .Acid,  no 

Nisin,  F<xxl  Preservation  with  (Ed.),  i 
Nitroneal  Generator,  441 
Nougat,  Malt  (Enq.),  46 
Nut,  .Manufacture  of  Chocolate-coated 
(Enq.),  481 

Nut-skinning  Machine  (Pat.),  394 
Nutrients,  Evaluation  of  (Book),  276 
Nutrition; 

Fallacies  (Ed.),  222 
Tasty  Calories  (Fid.),  92 
Vegetable  Oils,  Heated,  Value  (.Abst.), 
466 

World  Problems  (Ed.),  396 
Nylon,  in  Packaging,  20 


o 

Oils  and  Fats,  Preservation  of  (Pat.),  89 
Olive  Oil; 

Enzyme  Extraction,  117 
Hydrogenation  Inhibitors  for  (.Abst.), 

'35 

Rapid  Check  of  Oil  in  Marcs  and 
Cakes  (Abst.),  466 

Ontario  Rese.arch  Foundation,  .Annual 
Report  (Ed.),  91 
Orange ; 

Drink  Preservatives  (Enq.),  131 
J  nice ; 

Chromatographic  Detection  of 
Mandarin  Juice  Mixed  with 
(Abst.),  77 

Chromatographic  Determination 
of  Amino  Acids  in  (Abst.),  380 
Frozen  Concentrate  (Abst.),  336 
Microwave  Irradiation  of  (.Abst.), 
I  105 

Ovens,  Radio  Frequency,  338 
Oxygen; 

i  Catalytic  Removal  from  Food  Con- 

I  tainers,  441 


Oxygen  (continued): 

Uptake  Control  in  a  Deep-tank 
Fermentation,  434 
Oysters ; 

(Ed.),  440 
Canned  (.Abst.),  75 
Orkney  (Fid.),  137 
Purification  (.Abst.),  309 
Ozone,  Use  in  F'ruit  Storage  (.Abst.),  294 


P 

Packaging; 

.Adhesives,  Synthetic  Resin,  302 
Alkapacks  Liners,  171 
.Aluminium  Cans,  Research  on,  391 
.Aluminium  Foil,  Future  of,  347 
Biscuit  Pack,  Fibre-foil,  433 
Biscuit  Tins,  239,  433 
Biscuit  Wrapper,  IHolam,  302 
Brazils.  IHolam  Wrapped,  433 
Butter  Bulk  Packed,  479 
Cakes  in  Visible  Packs,  479 
Can  Liner,  Plastic,  433 
Capsules.  Pilfer  Proof,  171 
Chet-sc'  (Pat.),  218 
Chromate  Treatment  (.Abst.),  325 
Coating,  Resistant  Gloss,  171 
Cotton  Sealing  Tape,  Cheaper,  433 
D(‘signing  Products  for  their  P.acks 
(Ed.).  178 

Drum,  Foil  I.inetl  Fibre,  303 

Drums,  Watertight  Wtxxlen,  479 

Fish  Sticks,  Multi-colour  Pack  for,  433 

Fishcakes,  Bulk  Pack,  171 

Glass  for  Fcxxl,  129 

Hams  Baked  in  their  Own  Pack,  391 

Labels; 

Can,  217 
Paptrrs  for,  120 
Soup,  479 

Liver,  Packaged,  302 
Machines;  Users  (juiz  Makers,  437 
Meat  (.Abst.),  163 
National  Exhibition,  24 
Pack»*ts  for  Pea  Soup,  106 
Papers  and  Boards,  Co;tted,  217 
Photogravure  for  Fo<xi  Cartons,  302 
Plastic  Wrapping  Films,  302 
Plyw<xxl  Materials,  22 
Polythene ; 

Bags  for  Baron,  391 
Bolsters  for  Lobsters,  347 
Film  for  Bananas,  302 
Laminated  Papers,  303 
A'.acuum-formed,  347 
Ihressed  Pork,  Park  for,  479 
Ih-essure  Tapes  for  Productivity,  479 
Sauce  Bottle  Re-styled,  302 
Sausage  Skins,  Liquid  Pack  for,  303 
Sausages,  New  Unit  Pack,  129 
Seal,  Pilfer-prcxjf,  217 
Soup  Pcx’kets,  Laminated,  347 
Sugar  Packs,  One-cup,  391 
Vegetables,  FYe-packed,  259 
Tapes: 

Sealing,  Electric,  217 
Strapping,  Self-adhesive,  259 
V’inyl  .Adhesive,  259 
Waxed  Paper  .Aids  Vitamin  Retention 
in  Bread  (Abst.),  422 
Yugoslavian  Packaging  Journal,  391 
“  Packaging,  Odour  and  Flavour  FYoblems 
and  Their  Solution,”  by  L.  C.  Cartwright 
and  P.  H.  Kelley,  281 
”  Packaging  Progress:  Developments  in 
1954,”  by  John  A.  Buck,  20 
Packets  Provide  the  .Answer  to  the  Pea 
Soup  Prejudice,  106 
Paint  Spray  in  the  Bakery  (N.),  72 
Palm  Oil: 

Carotene  FIxtraction  (Abst.),  207,  335 
Improved  Extraction  Method  (Abst.), 

249 

Influence  of  Metallic  Impurities 
(.Abst.),  294 

Piistry,  Lecithin  in,  371 
Pea  Sioup  in  Packets,  106 
Peaches  and  Prunes,  Dried,  Imports  from 
U.S.A.,  167 

“  Peanut  Butter  FYoduction,  The  Chem¬ 
istry  of,”  by  A.  F.  Freeman,  N.  J. 
Morris  and  R.  K.  Willich,  190,  361 
Peanuts,  Salted  (Enq.),  175 
Pectic  Enzymes  in  Wine  Making  (Abst.), 
326 

Pectin,  from  Citrus  Waste,  319 
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Pectinometer  (Al)st.),  117 
Peebles  Instant  Milk  Process  (Abst.),  32b 
Feel,  Candied  (i£nq.),  87 
Peppermints,  Compressed  (N.),  245 
Pet  Foods  (Kd.),  310 

“  pH  and  Food  Processing,”  by  R.  S. 
Evans,  5 

pH  Indicator,  Direct  Reading,  12 1 
Phage  Removal,  Testing  of  Filters  for,  454 
Phosphate  Additives  for  Sausages  (Abst.), 
248 

Phosphorus  Determination  in  Food  (.Abst.), 
510 

Pickles,  Cucumber  (N.),  76 
Pickle  Manufacture  Improved  to  Meet 
Growing  Demand,  279 
Pie  Glaze  (Enq.),  435 

“  Pineapple  Juice  Canning,”  by  P.  FI. 
Seale,  iii 

Pineapples,  Co-operative  Cannery  (Ed.), 
308 

Pipelines  for  Distilleries,  163 
Plastics: 

Forming  Mcichines,  23 
Packaging  .Materials,  22 
Trays,  New  Standard  for,  473 
Waterproofing  (Pat.),  47 
Polythene: 

Bags  for  Bacon,  391 
Film  for  Bananas,  302 
Vacuum  Formed,  347 
Wrapping  Bacon,  83 
Polyvinyl: 

Alcohol,  in  Packaging,  21 
Chloride,  in  Packaging,  20 
Pork : 

Pies,  Preserving  (Enq.),  219 
Preparation  of  Dehydrated  with 
Reduced  Glucose  Content  (Al>st.), 

323 

and  Pregnancy,  524 
Sausage,  Beans  and  Tomato  Sauce, 
Determination  of  Meat  Content,  271 
Port  and  Sherry  (Book),  379 
Potato: 

Crisp  Manufat  ture  (Pat.),  350 
Imports,  516 

Storage,  Effect  of  Heaping  Height 
(Abst.),  162 
Potatoes : 

Atomic  Preservation  (Ed.),  93 
Blackening  of  Cooked,  Causes,  499 
Dehydrat<^,  95 

IX-hydration  of  Cooked  (Pat.),  482 
Pre-jK'eling  of  (.\bst.),  325 
Stability  of  IXhydrated  (Abst.),  325 
Storage  and  Dehydration  of  Sweet  ! 
(AlKt.),  294 

“  Potted  Meats,  Old  Time,”  by  G.  E. 

Fussell,  418 
Poultry  I^*servation: 

331 

Aureomycin  (.\bst.),  248 
Frozen  (Abst.),  36 

Power  Controller  for  Electric  Heaters,  424 
Practical  Methmls  in  Biochemistry  (Book), 
360 

Prawns,  Snap  Freezing  (Ed.),  1 
Preservation: 

Antibiotics  (Ed.),  i 
by  Trapping  .Molecules  (Ed.),  178 
Catalytic  Removal  of  Oxygen  from 
Food  Containers,  441 
Comprehensive  Theory  of,  417 
of  Fish  and  Caiint^  Foo<ls  with 
Antibiotics  (N.),  75 
of  Frozen  Poultry  (.\l)st.),  36 
Preservative  (Pat.),  89 
Preservatives : 

Chromatographic  DeU*ction  (Abst.), 
248 

Orange  Drink  (Enq.),  131 
Paper-chromatographic  IXtection 
(Abst.),  33O 

”  Preserved  Foods  for  the  Swedish  Larder,” 
by  Charles  H.  Sporle 

Part  I.  Canning  and  lYeserves  Manu¬ 
facture,  15 1 

Part  2.  Quick  Freezing,  237 
Pressure: 

Cooker,  Large,  12 1 
Recorder,  423 

Processed  Foods,  Nutritional  Fallacies  1 

(Ed.),  222  j 

Productivity,  Biscuits  and  Cakes  (Ed.),  438 
Ih'otan  Method  of  Fish  Freezing,  267  ' 

F*rotein  Component  of  Foods,  Effect  of  1 
Radiation  on  (.'^bst.),  325  ' 

Proteins  from  Plant  Waste,  337  | 

Proteinaceous  Food  Product  (Pat.),  306  | 


Prunes: 

Dried,  Imports  from  U.S.A.,  if>7 
and  IXied  Fruits,  lm|K)rts,  429 
Pum|)s: 

i>ry  Materials,  424 
Dry  \’acuum,  37 
High  Vacuum  Rotary,  296 
lYessure  Tt'sting,  408 
Rotary  Air,  120 

I  Pur^,  Non-enzymatic  Discoloration  of 
I  (.\bst.),  422 
;  P>Tidoxinc  Deficiency,  110 


!  ^ 

j  “  Quick-freezing  Plant  Gives  New  Oppor- 
I  tunities  to  Jersey  Growers,”  by  Basil 
C.  de  Guerin  377 
Quick-freezing  in  Sweden,  237 


I  ^ 

Radar  Waves  for  Cooking  (lid.),  138 
I  Radiation: 

Concomitant  Use  with  Other  l*rocess- 
ing  .Methods  (Al>st.),  324 
I  Effect  on  Baking  Quality  of  Flour 

I  (Al)st.),  32.3 

I  Effect  on  Protein  Comiwnent  of 

FjxkIs  (.Abst.),  324 

!  Nutritional  and  Bux-hemical  Effects 

I  of  (Abst.),  324 

I  Sterilisation  (Ed.),  307 

I  Raisins,  Imports  of  American,  470 
I  Raspberries,  Effect  of  Time  and  Temp- 
eratiu'e  on  Colour  (Abst.),  324 
Rating,  Industrial,  512 
I  Refrigerating  and  Curing  .Apparatus  ( Pat.), 

I  89 

I  Refrigeration : 

Equipment,  £13 

International  .As.s(x:iation  FormtHl,  2.38 
PionecT  (Ed.),  398 
Slaughterhouse  (Abst.),  33 
Rennet: 

from  .Artichoke  (Pat.),  292 
.Manufacture  (Pat.),  350 
Rice,  Growing  Popularity  of  Bread  Over 
(Ed.),  334 

Riciiiodendron  Fruit,  Fotxl  Value  of 
I  Kernels  (Abst.),  421 

Roman  Numbers  (Corr.),  249 
Rotcxrlav  Sterilisation  of  Canned  .Meat 
(.Abst.),  421 

Roval  Societv  for  Promotion  of  Health, 

384 

Russia: 

.Automatic  FockI  .Manufacture  in 
(Ed.),  221 

Develops  her  Fish  Industries,  419 
Rye,  Diploid  and  Tetraploid,  Investiga¬ 
tions  on  (.Abst.),  39 


s 

Sachet  Making  and  Filling,  4<m) 

Sago,  Improving  Indian  (ii(M)k),  449 
Salad  Cream,  Separation  in  (Enq.),  29i 
Salmon : 

Canned,  Import  Licences  for,  383 
Canned  Russian,  419 
Canning  and  Colour  F'ade,  293 
Paste  (Enq.),  393 

Salt: 

Addition  of  Iodised  to  Canned  Veget¬ 
ables  (Abst.),  208 
Non-sodium  for  Meat  (Pat.),  292 
Rising  Bread  (Ed.),  396 
“  Salt  in  Brines,  Pickles,  Salted  .Meats  and 
Seasonings,  Detennination  by  Titration 
with  Mercuric  Nitrate  Solution,”  by 
/ygmunt  Schonherz,  460 
“  Sardine  Canning,  Canadian,”  by  Elliot 
B.  Dewberry,  372 

Sardines,  Raw  Packing  (.Abst.),  335 
Sauces,  Apple  Base  for,  350 
Sauerkraut  Manufacture  and  Canning 
(Enq.),  435 
Sausages: 

Aerosol  improves  Processing,  162 
Bacterial  Flavouring  (Abst.),  118 
Beans  and  Tomato  Sauce — Deter¬ 
mination  of  Meat  Content,  271 


Sausages  (continutd): 

Casings: 

.Artificial  (Pat.),  328 
Selecting,  427 

Effect  of  Sugar  on  Curing  (.Abst.),  380 
Influence  of  Salt  and  Temperature 
on  (.Abst.),  336 

Ingredients,  IXu'hu’ation  of  (Enq.),  131 
.Minced  .Meat  Quality  Determination 
(.Abst.),  421 

,  Phosphate  .Additives  (Abst.),  248 
Skinless,  Pre-packed,  517 
With  Double  Skins  (Pat.),  134 
Scale,  .Automatic  Liquid,  382 
Schwarz  Lalwratories  Inc.  (Ed.),  224 
Seasonings,  Determination  of  Salt  in,  4(>o 
Seaweed  Factory,  Scottish,  518 
Semolina,  New  Process  for  Hydrating 
(.Al>st.),  293 

“  Senior  Ftxxls  ”  (Ed.),  397 
Separators,  Magnetic,  184 
Shell  Chemical  Co.  Ltd.,  384 
Shnulded  Wheat  Co.  (Ed.),  30*) 

Sifting  and  Straining  Machine,  250 
Silicone-coated  Bread  Pans  (Pat.),  133 
Silicones,  in  Packaging,  20 
Slaughterhouse  Report,  384 
Slaught<‘rhou.ses,  Refrigerating  Plant  for 
(Abst.),  35 

Snu-dleys  Ltd.,  Rebuilt  Cannery,  396 
Smith-Ball  Canning  Process,  139 
Smoked  Meats,  Continuous  Pnx-css  for 
(Abst.),  323 
Snap  Freezing  (Ed.),  i 
Society  of  Chemical  Industry,  .Annual 
Meeting.  340 

Soda  Bread,  Milk  Powder  for  (Enq.),  175 
Sixlium  Ascorbate  and  Sodium  Nitrate, 
Compatibility  in  Meat  Curing  Mixtures 
(Abst.),  323 
Soft  Drinks: 

Bottle,  Bleach  in  (Ed.),  308 
Concentrate  (Pat.),  328 

.Mechanised  Manufacture  ot, 

“  Corona  ”  Uperatioiis  at 
Swansea,  181 
lYeservatives  (Enq.),  131 
Soil,  Relationship  between  F\>od  and,  417 
Soot  Blower,  Jet,  469 
Sorbitol  l*reservative  and  Sweetiuier 
(.Al>st.),  ifi3 

Sorghum,  Method  for  Evaluating  Wet 
.Millability  of  (.Abst.),  77 
Soup: 

.Advertising  (Ed.),  293 
Thickening  (Enq.),  481 
in  Packets,  lof) 

South  African  Grapes  Juice  Industry 
(Ed.),  180 
Soya  Bean: 

Antioxidant  (.Abst.),  i92 
Sauce.  Fermenting  (Pat.),  330 
Si>ee<l : 

,  Reducer,  ■I'orque-arin,  79 

Variators  for  Food  Machinery,  209 
Spices : 

Cold  Sterilisation  of  (Abst.),  33 
Germ  Counts  (.Abst.),  380 
Spinach,  Swedish  Harvesting  and  I’ro- 
cessing,  153 

Standards,  New  Jamaican,  317 
”  Starch  Chemistry  and  Manufacture, 
Recent  .Advances  in — i,”  by  Eric  F.  W. 
Dux,  492 

Starch  Manufacture,  Hydr<M:yclones,  495 
Sterilisation : 

by  Irradiation  (Ed.),  307 
Cathode  Ray  Effects  on  Vitamins 
(Abst.),  336 

“  Sterilisation  and  High  Temperature 
Filling  of  Low  Acid  Foods,  A  New 
I’rocess  for  Continuous  Bulk,"  by 
Horace  L.  Smith  and  C.  Olin  Ball,  139 
Steriliser: 

Hydrostatic,  i,  398,  498 
Irradiation  (Ed.),  177 
Rotary-autoclave  (Abst.),  117 
“  Rotoclav  ”  (Abst.),  421 
Stevioside  (Ed.),  264 
Storage,  New  Light  on  F<^  (Book),  459 
Strawi)erries,  Effect  of  Time  and  Temp¬ 
erature  on  Ascorbic  Acid  Content  (Abst.) 

324 

Sucre  Cuit,  le  (Book),  to 
Sucrochemistry  (Ed.),  51  ^ 

Sucrose,  Inversion  in  Canned  Fruits 
(Abst.),  421 
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Sugar: 

Aconitic  Acid  from,  146 
Beet  Extr.iction  (Pat.j,  350 
Beet  Factories,  Reducing  Waste  in 
(Ed.),  264 
Chemistry  (Ed.),  51 
Clarifying  Raw  (Pat.),  436 
Colorimetric  Control  of  Traces  of 
Invert  (Abst.),  208 
Confectionery  in  France  (Book),  10 
Effect  on  DenUl  Caries  (Ed.),  266 
Indian  Industry,  4 
Juice  from  Beets  (Pat.),  262 
Juice  Clarification  with  Polyelectro¬ 
lytes  (Ed.),  50 
Packs,  Individual,  391 
Preserx’es,  Manufacture  of,  444 
Reclamation  from  Scrap  Confection¬ 
ery,  250 

Refined  Syrups  from  Fruit  (Pat.),  47 
Refineries,  Fuel  Efficiency  in  (Ed.), 

179 

Refining  by  Ion  E.xchange  (Ed.),  137; 
(Pat.),  350 
Swetlen: 

Canning  and  Preserves  Manufacture, 

151 

Food  Handling  in  (Book),  76 
yuick-freezing  in,  237 
Sweet  Potatoi's,  Storage  and  Dehydra¬ 
tion  (Al>st.),  294 

Sweets,  Drugs  Disguised  as  (Ed.),  309 
Swiss  Chocolate  M.mufacture.  Maestrani 
Schweizer  Schokoladen  .A.G.,  70 
Synchro-print  Capper,  295 
Synthetic  FinkI  (Ed.),  221 


T 

Tableting  Ccmfectionery  (Ed.),  307 
Tape  Sealing  Machine,  Electric,  217 
Tax,  Rebates  on  Machinery,  405 
'lea: 

Dispens«'r,  295 
Packeting  (Pat.),  350 
Supply  Enquiry,  42h 

Temperature  Transmitter,  Electronic 
Pneumatic,  119 

“  Textun-  in  Fruit  and  Vegetables,”  by 
F.  A.  Isherwood,  399 
rhermocouple,  Foster,  231 
Thiamine,  .Analogues  and  Derivatives,  109 
Thickening  Agents  (or  Canned  FikxIs 
(.Abst.),  163 

Thioctic  Acid  and  Bifidus  Factor,  149 
Time-temperature  Controller,  338 
Till  Containers,  Effect  on  Milk  (.Alist.),  117 
Tinplate,  .  Increasc'd  British  PrcKluction, 
1 60 

Tomato: 

J  nice : 

Stability  of  Concentrati'd  and 
Single-strength  (.Alist.),  325 
N'acuum  Drying  (.Alist.),  294 
Powiler  Manufacture  (.Alist.),  150 
Powder,  Pnffeil,  524 
l*roducts.  Rapid  Detection  of  Fruit 
Fly  Eggs  (Abst.),  4O7 
Sauce.  Beans  and  Sausage —Deter¬ 
mination  of  Meat  Content,  271 
Salicylic  Acid  Determination  (Abst.), 

510 

Soup,  Ihickening  (l-.nq.),  481 
Tomatoes,  Mechanical  Peeler  (.Abst.),  421 
Tractors,  Third  Spe«-d  Control  for,  210 
'Transport — Effect  of  Reorganisation,  73 
'Tube  Filling  Machine,  515 
Turbulence  Sifting  and  Straining  Machine, 
250 

'Turkeys,  Effect  of  lemp«‘rature  on  (.Abst.), 

323 


u 

Ultrasonic  Waves  in  Cooking  (Ed.),  138 
Ultrasonics  Prevent  Crystallisation  of 
Honey  (.Abst.),  293 
Ultra-violet: 

Detection  of  Washed  Eggs  (.Abst.),  207 
Light  for  Factory  Disinfection  (.Abst.), 
207 

Rays  for  Cooking  (Ed.),  138 
United  States,  Foreign  FoikI  Imports 
(Ed.),  439 


V 

Vacuum: 

•Apparatus  fur  Elevating  Milk  (Pat.), 
»34 

Cleaner  .Attachment,  513 
Drying  of  Tomato  Juice  (.Abst.),  29t 
Piimp.s,  37 
Valve: 

Positioner,  423 

and  Pump  IX'velupments,  2o<3 
Van  den  Ih'rghs  and  Jurgens  Ltd.,  New 
Purrteet  Factory,  333 

“  Vanilla  Extract  Manufacture,  .A  (iuide 
to  Choice  of  Method,”  by  James  J. 
Broderick,  65 

Vanillas,  Concentrated,  How  'They  are 
Made,  How  to  Use  'Them,”  by  James 
J.  Brtxlerick,  155 
Vanilla  Sugar  (Enq.),  219 
Vegetable : 

Fats  Replace  Coi-oa  Butter,  225 
Milk,  403 

Oils,  Nutritive  Value  of  Heated 
(.Abst.),  466 

Oils  and  Oilseeds  (Bcxik),  158 
Vegetables: 

.Addition  of  bxiised  Salt  to  Canned 
(Abst.),  208 

l>ehydrufreezing  of,  241 
Effect  of  (ianima  Irradiation  on,  233 
Mei-hanical  Peeler  for  Tomattx^s 
(.Abst.),  421 
Pre-packed,  259 
(JuicK-freezing  in  Jersey,  377 
Spoilage  of  Canned  (N.),  280 
'Texture  in,  399 

Vegetarian  Jelly  Crystals  (Enq.),  131 
Vegetarianism  (Ed.j,  48(> 

Vibrator  Feed  Weighers,  210 
Vienna  Bread,  Lecithin  in,  371 
N'ine  Waste,  Continuous  .Alcohol  Still  for 
(Abst.),  380 
Vinegar: 

Spirit  (Enq.),  349 
'Tablets,  Imitation  (Pat.),  30t> 

V'ioBin  Pnx:ess  (Ed.),  177 
Viscosity,  Chix'olate  (.Alist.),  117 
Vitamin: 

Biochemistry,  Indian  Studies,  277  ! 

Content  of  Fish  Liver  Oils  (.Al>st.),  466  j 
V'itamins: 

A: 

Content  of  Milk  and  Butter 
(Abst.),  163 
Determination,  39 
Isomers,  108 
Natural  Forms,  108 

11,.: 

Conq>lex,  148 
C: 

1<X) 

Content  of  Milk,  Effect  of  Metal 
Containers  (.Abst.),  117 
Cathode  Ray  Effects  on  (.Abst.),  336 
Chemistry,  Physiology,  Pathology 
(Book),  326 


Vitamins  (conitnuad).’ 

D: 

.Addition  to  Milk  (.Abst.),  207 
Chemical  and  Biological  Estima¬ 
tion,  108 

Excess  in  Infant  Welfare  Foods 
(Ed.),  483 
E: 

.Antioxidant  Properties  of,  109 
Fallacies  (Ed.),  222 
Retention  in  Bread  by  Waxed  Paper 
(Abst.),  422 

**  Vitamins,  The,”  by  F.  A.  Robinson,  108, 
147 

“  V’otator  ”  Laboratory,  515 


w 

Wall’s  New  Meat  Products  Factory,  516 
Washer: 

Stainless  Steel  Flotation,  1 19 
Tray,  314 
Water: 

Cooler  Pnxluction,  “  Cross-licensed,” 

424 

De-iunisatiun  Plant,  381 
Problems  of  Finding  Fresh  (Ed.),  334 
WaxcHl  Cup  Plant,  23 
Weighing  Machines: 

Sealed,  164 
Vibrator  Feetl,  210 
Welfare  Fo(xls,  New  Orders,  40 
Wheat: 

Carbohvdrates  of,  433 
Flour,  Proteins  of,  433 
Spoilage,  308 
Whey: 

Egg-White  Substitute  from  (Pat.), 
262 

(Proteins  in  Skim  Milk.  306 
Utilisiition  of  (Ed.),  91 
"  Whey  Powder,  'The  Production  of,”  by 
J  .G.  Harries,  17 
Whisky: 

Changing  'Tastes  (Ed.),  2 
Present  Situation  (Ed.),  439 
“  Why  Cooked  Potatoes  Blacken,”  by 
Harold  G.  Wager,  499 
Wine: 

Caiimxl  (Ed.).  397 

.Making,  Pectic  Enzymes  in  (Abst.), 
326 

Press,  Continuous,  164 
Removing  Acids  from  (Pat.),  306 
World  Food  Production,  New  Pattern  of, 
464 

Wrapping  Material  (Pat.),  482 


Y 

Yearbook  of  Fishery  Statistics,  223 
Yeast: 

Bacterial  Contamination,  308 
Culture  Equipment,  308 
Extraction  of  Carotenoid  Pigments 
from  (.Abst.),  68 
from  Seaweed  (Abst.),  498 
Powdered  to  .Accelerate  Micn)-organ- 
isms  in  Pressed  Yeasts  (Pat.),  89 
Stable  ^at.),  47 
Stable  Ferment  Process  (Ed.),  3 
A'easts: 

Fat  Ih'oducing  Urganisms  (.Abst.),  422 
All  Introduction  to  Biology  of  (B^k), 
284 

Yugoslavia,  Fish  Canning  in,  283 
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